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Ecosef Professional
Oil/Water Fryer

Ecosef +FAIE| 27| HE7IE

Product Operation Manual

+ The following safety precautions ensure user safety and the prevention of property damage. Be
sure to read and adhere to them before using this device.

+ The illustrations in this manual are for explanatory purposes and may differ from the actual pro
duct.

» This product is designed exclusively for use in South Korea, and in the event of use in other cou
ntries, including China, or if there is change in product specifications, quality cannot be guarant
eed and an on-site accident may occur.

+ Keep the product operation manual in a place where the user can easily read and access it.

« The product's appearance, specifications, etc., may be changed without notice for quality impr

ovement purposes.
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B Our Guarantee

Samyang EMC offers free repair services in the event of product failure for one year from
the date of purchase.
(However, in the case of user negligence, natural disaster, or a consumable issue,

repair services incur a cost even within the warranty period.)

In the following cases, repair services incur a cost, even during the warranty period.
1. Failure caused by contamination from outside substances or product overheating
due to product usage outside of the intended purpose. (e.g., washing, drying, baking)
Failure caused by oil spilling during product operation due to user negligence
Failure caused by using any consumable or part other than those provided
by SAMYANG EMC
Product damage or malfunction caused by exterior physical impact during installation
or product usage
Failure caused by product repair, disassembly, or remodeling by a person other than a
SAMYANG EMC service engineer
In the event of failure caused by installation outside of installation standards,
contact the installer
E.g.) Does not follow the installation environment standards indicated in the product operation
manual
Installation does not follow the electric capacity indicated in the product operation manual
Product failure in part not purchased through SAMYANG EMC (e.g., secondhand items,
remodeled product, etc.)
Failure caused by not observing the Safety Precautions in the product operation manual
provided by SAMYANG EMC
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The following safety precautions ensure user safety and the preve

1 . Safety Preca Utions ntion of property damage. Be sure to read and adhere to all of th

em before using this device.

A DANGER i Failure to adhere to instructions poses significant risk of serious injury or death.
SN caumon Failure o achere to nstructions may result n serious injuryor death,
U wamine | Failure to adhere to nstructions may resultn njury o property damage,
0 COMPULSORY Instructions marked with this symbol MUST be adhered to.
(B) EECRCSHOCK | Take coutionary measures aganstpotentiallectricalshock.
. @ . PROTECTNE EARTH ...... UseprOtectlve .e anhto .p .r.e V .e .n.t.(;l.e.c.t.r lcsmc k ........................................
. ® . RESTR'CTED ........... =. ngh“ghtspmhlbltedactlons .......................................................
1.1 DANGER

Be sure to use the designated power.

Check that the on-site voltage matches the voltage indicated in the product quality sticker.
Voltage used for this product must be 6kW for the SY-6000 series and 9 kW for the SY-9000 series.
Voltage that does not match the machine's rated supply voltage may result in a fire and electric shoc
k as well as product failure.

When reinstalling in another location, install according to the product installation standard
s provided by SAMYANG EMC.

Contact a professional electrician for electrical wiring required for product installation.
Adhere to the relevant laws and regulations for single-phase power (AC 220 V), protective
earth, and cable construction.

E.g.) Standards for Electrical Equipment, Electrical Appliances Act, Electrical Construction Act, Provis
ion for Indoor Wiring

When using a step-up transformer, be sure to use a 15 kVa product or more for the SY-6000 series
and 18 kVa or more for the SY-9000 series.

AOQOBHO

* In the event of an earthquake, fire, or when an abnormal sound or smell is detected during
use, stop using the product immediately and turn off the switch of the electric leakage circu
it breaker (ELCB).

*  With the exception of the fryer's inner pot, do NOT spray water on the exterior of the produ
ct. (especially when cleaning).

If water gets into the main electronic components of the product, it may cause a fire and injury as wel
| as product failure. Water must not be allowed near the product.

During product operation, do not add water to the fryer’s inner pot through any means oth
er than through the SUPPLY button.
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1.2 CAUTION

AQO

Do not use aged cooking oil.

Oil may become acidic, lessening food quality.

The inflammation point may also lower or oil may boil suddenly, resulting in fire or burns.
Do not use the device in an unstable area where it is not secured.

This may cause damage internal damage to the device or malfunction of the safety devices.
When using the water drain valve, never use feet or tools other than your hands.
The water drain valve is an important component that is connected to the fryer’s inner pot.
Clean the water drain valve frequently.

Residue may get caught in the heater or sensor and cause a malfunction, resulting in product failure
or fire.

AQGDBHO

Install the device where the floor is hard and completely level.

The device must also be installed in a well-ventilated area. Using the device in an unstable locatio
n such as a vehicle or boat may result in fire or burns.

Be sure to check the earth leakage circuit breaker (ELCB) for irregularities.

If the rated current of the earth leakage circuit breaker is low, it may result in a power outage, ele
ctric shock, or fire.

When heating oil, make sure to check that the fryer’s inner pot is filled sufficiently with
oil.

Insufficient oil or no oil may result in fire or burns.

If the heater is not clean, the heater surface may become discolored.

After use, be sure to press the STOP button to stop operation.

Operation is stopped only by pressing the STOP button.

When not using the device, press the STOP button to stop the device.

When not using the device for an extended period of time, drain the oil and turn off the electric |
eakage circuit breaker (ELCB) switch.

When lifting and securing the heater, wait until the heater has cooled down sufficiently,

then raise and secure the heater with the heater lock bar.

Raising the heater while it's hot may result in fire or burns.
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1.2 CAUTION AQDHO

When inspecting, cleaning, or servicing the device, be sure to turn off the electric leakage circ
uit breaker (ELCB) switch.
After inspection, cleaning, and servicing the device, be sure to check that tools used or cleani

ng supplies are not left inside, and that there are no combustible objects nearby.

When cleaning the device, be sure to wear cotton gloves.

When cleaning the device, be careful not to splash water on the front control panel or the
rear of the device.

Wipe the fryer's inner pot with cotton gloves or a soft cloth.

Cleaning with a metal sponge or scrubber may damage the product surface.

Check daily for dirt or grime on the temperature sensor in the fryer's inner pot and wipe wi
th a soft cloth if contaminated.

Dirt or grime on the temperature sensor may result in inaccurate temperature readings, potentially c

ausing a fire due to product overheating.
When cleaning the device, do not use a metal sponge or scrubber, acid detergent, alkaline

detergent, combustible materials, abrasives, chlorine bleach, etc.

« To prevent freezing and bursting in winter, cover the water pipe and the drain pipe with insul

ating material and hot wire.

Contact your plumbing engineer if there is any concern regarding insulation.
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1.3 WARNING AQDHO

Connect the power using a separate earth leakage circuit breaker for each product.
High current may result in fire.

Check that the capacity of the earth leakage circuit breaker (ELCB) is 30 A for the SY-6000 seri
es and 50 A for the SY-9000 series.

Do not leave the device while it is operating.

The device is heated by a heat intensive heater and thus requires constant attention.

Do not place flammable objects near the device.

This may overheat the device, resulting in product failure or fire.

Product is hot during and after use.

In particular, keep children away from the device. The device is extremely hot and will cause bu
ms.

Keep hands and face away from the fryer's inner pot.

High temperatures and oil splashing may cause burns.

Only a SAMYANG EMC service engineer may disassemble, repair, or modify the devic
e.

Unauthorized disassembly, repair or modification may adversely affect product safety.

In the event of potential product failure, refer to the product operation manual, or contact our
service center at 1577-7862.

Do not use the device for non-frying related purposes.

This may result in fire or product damage.

Do not put liguids other than cooking oil and water into the device. Do not use the d
evice when there is no oil or oil is insufficient.

This may result in product failure due to overheating, or fire due to leakage. During use, if oil d
oes not reach the temperature sensor or the oil rises above the upper limit water line in the sta
tus pane, you MUST add oil to maintain the oil guantity line

Do not use the device in a location where it may be splashed by water.

If water enters the power supply, it may result in malfunction or electric shock.

In particular, if water gets into the heated oil, the oil may splash and cause burns.

Do not put any excessively wet food or too much food in one batch.

Fryer may boil over suddenly and cause burns.

Be careful not to apply excessive force to the heater or the temperature sensor during
use or cleaning.

Wait until the oil has cooled down and the device is no longer hot before draining the
oil and cleaning the device.

Failure to do so may result in injury or burns.

Do not leave outside materials (e.g., paper towels, tissue paper, etc.) together with t
he hot frying powder. Make sure to cool off the frying powder sufficiently before disp
osal.
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1.3 WARNING AQOHOQO

*  While the device is in use, do NOT drain water by opening the water drain valve.

The water drain valve is designed to drain water from the fryer's inner pot during cleaning.

Do not open the water drain valve during operation.

To manually drain the water and clean frying residue while device is in use, refer to the usage instructio
ns.

While operating the device, do not use any tools or body parts other than your hands.

This may result in malfunction or damage to the control panel.

Make sure water does not get into anything other than the fryer’s inner pot.

If water splashes onto the control panel or other parts of the device, it may result in product failure o
r fire due to electrical leakage, interruption of circuit, or malfunction.

Do not use flammable materials such as thinner or benzene for cleaning.

Flammable materials may ignite and cause fire when heated.

When cleaning the inside of the device, be sure to use cotton gloves.

High temperatures may cause burns and sharp edges may scratch.

When cleaning the device, do not apply force to the heater or temperature sensor.
Deformed temperature sensor or heater may cause product failure.

When placing the fryer's inner pot net, place precisely in the proper location.

Food must never pass through the fryer's inner pot net.

Be sure to place the fryer's inner pot net before using the device.

When cleaning the device, do not apply force to the heater or temperature sensor.
Deformed temperature sensor or heater may cause product failure.

When lifting and securing the heater, secure with the heater lock bar.

Do not touch the heater when it is hot.

Always wear gloves when touching the heater.

Before cleaning, be sure to turn off the earth leakage circuit breaker switch. Clean after confi
rming that the heater has cooled down.
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1.4 ATTENTION

AOBHOO

Be sure to check the electrical wiring construction status.

This product requires a single-phase power supply (AC 220 V).

Contact a professional electrician for electrical wiring.

Check that the protective earth is configured.

If you areina 110 V area, check that a rated capacity step-up transformer is being used.

(SY-6000 series: 15 kVa/SY-9000 series: 18 kVa)

Install a separate earth leakage circuit breaker for each product.

Check that the capacity of the earth leakage circuit breaker (ELCB) is 30 A for the SY-6000 series and
50 A for the SY-9000 series.

AOBHO

» Before draining oil, press the STOP button to stop the heater.
Failure to stop the heater may result in product failure or fire due to overheating of the heater.
Cool off the oil sufficiently before draining it.

If the oil is not cool, it may cause burns.

! JORN)

+ Do not damage, work on, extend, break or knot the power cable.

If the power cable is damaged, it may cause a fire or electric shock.

! JORN

Make sure water does not get into anything other than the fryer's inner pot.

If water seeps into the product, major components such as electronic boards are damaged and a short

circuit will occur, potentially resulting in a fire.
Wipe the exterior of the product with a soft cloth only.
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1.4 ATTENTION

AQQ

* Familiarize yourself with the status pane labels. Use quantity of oil between the status pan

€’s upper and lower limit lines.

When using, frequently check the status pane and make sure the water/oil boundary line is
at the required oil quantity line.

When oil is insufficient, the water/oil boundary line rises above the required oil quantity line.

When the water/oil boundary line rises, be sure to add oil to maintain the required oil quantity line.
When the water temperature rises, the water will boil, potentially resulting in fire or burns.

Do not lower the water level by manually draining water during use.

If oil does not touch the temperature sensor, it may cause fire or burns.

N L OIN

* When placing the fryer's inner pot net, place precisely in the proper location.

« Do not fry without the fryer's inner pot net.

Food must never pass through the fryer's inner pot net.
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2. Part Names

Oil drain valve

Status pane

Control panel

Water drain valve

Cleaning nozzle valve

[ Residue filter net ]

10
18
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3. How to Use

3.1 Control Panel: Names and Description

* The temperatures indicated in the control panel are the current cooking oil and water temperatures.

e Set the oil temperature according to the intended method of use, then fry when the current oil temperature
reaches the set oil temperature.

e The current water temperature indicates the real-time water temperature measurement and has a limit of
40 °C for safety purposes. ® When the water temperature reaches 40 °C, the water is automatically replaced
with clean water.

¢ An automatic 3 minute water cycle is run every 2 hours, ensuring that clean water is constantly available.

Oil temperature Water temperature Timer
Oil temperature measured Water temperature Set time or
in real-time measured in real-time operation time

N
Oil configuration button 7 N\
Set oil temperature 01 Timer LED
< 02 Displays current LED
- - 03 ,2,
Water configuration \ /
button
Set water temperature ) OH
~
_ Status LED
Timer configuration Displays current LED
button (@) (o) status
Set the timer ) @ @ \. J/
ON/OFF READY AUTO SUPPLY START
- JL__a
Automatic Manual
Ready Select
ON/OFF button water water timer Start timer
button |
R Run at supp Y Selects Starts
un at set preheating Automatlcally Manually timer 1, 2, 3 selected timer
temperature temperature supplies supplies in order
water water

3.2 Using the Control Panel

. Set the oil temperature with the oil configuration buttons.
. Heat or stop heating oil with the ON/OFF button.

. Set the water temperature with the water configuration buttons.

. Supply water manually with the SUPPLY button.

1
2
3
4. Supply water automatically according to time and temperature with the AUTO button.
5
6. Select timer 1, 2 or 3 with the TIMER button.

7

. Operate the selected timer with the START button.

20
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3.2 Using the Control Panel Buttons

3.3.1 Oil Temperature Configuration Button

The current temperature appears on the cooking oil temperature

display window. Press the UP and DOWN buttons to set temperature. ® @

Approximately 4 seconds after setting the temperature, the current

temperature will appear on the display.

3.3.2 AUTO Button & SUPPLY Button
Press the AUTO button and the LED will turn on. Water will

@) Q
automatically be supplied when the water temperature reaches @ @
40 °C or more. The cleaning timer automatically turns on for
3 minutes every 3 hours to supply water. AUTO SUPPLY

Press the SUPPLY button to supply water into the fryer's inner pot.
Press the SUPPLY button again to stop.

3.3.3 ON/OFF Button & READY Button
Press the ON/OFF button to run the device at the set temperature. Q O
The LED (H symbol) next to the cooking oil temperature will turn on @ @
during operation. Press the ON/OFF button again to stop the device,

turning the LED (H symbol) off.
Press the READY button during operation to maintain the set

ON/OFF READY

temperature (130 °C), and the LED next to the cooking oil
temperature will turn off. Press the READY button again to stop this
feature, turning the LED off and returning to ON/OFF mode.

3.3.4 TIMER Button & START Button (Custom Feature)
The TIMER button is equipped with timers 1, 2 and 3. By setting the @
frying time, the lift automatically rises once the timer reaches 0.
, TIMER  START
The START button starts the selected timer.

22
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3.3 Cleaning the Device

« Before using the device for the first time, clean the device after it has been installed.
* When cleaning, be sure to wear cotton gloves.

« Be careful not to get water on the control panel or on the back of the device.

1) Before cleaning the product, turn off the earth leakage circuit breaker (ELCB) installed at
the distributing board.

| orF

Earth leakage circuit breaker

2) Open the water drain valve.

s —

Water drain valve Water drain valve

3) Hold the end of the heater with both hands and lift it up to rotate and raise the heater.
Use the heater lock bar near the heater axis of rotation below the heater cover to secure
the lifted heater.

4) Open the cleaning nozzle valve and clean the fryer’s inner pot with the cleaning nozzle.

Za W
Cleaning nozzle valve Cleaning nozzle valve Cleaning noz)"le

5) After cleaning, close the water drain valve and the cleaning nozzle valve,

and turn on the earth leakage circuit breaker installed in the distributing board.

Tle % =

Water drain valve Cleaning nozzle valve Earth leakage circuit breaker

ON
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3.4 Adding Oil

* Use the status pane to check the amount of oil whenever possible.

» Familiarize yourself with the status pane indicators (p.15), and if oil is insufficient, add oil.

1) Check that the inner pot net is properly installed in the fryer's inner pot.
(Food must not fall below the fryer's inner pot net.)

2) Remove any moisture on the fryer’s inner pot and close the water drain valve.

_T®e

Water drain valve

3) Press the SUPPLY button on the control panel to fill the fryer's inner pot with water.
®
SUPPLY

3) Use the status pane to fill water to the indicated level (above the upper water limit line) as
shown in the figure below, then press the SUPPLY button.

|:>C@

SUPPLY

Status pane

4) Pour oil into the raised spot in the front of the fryer’s inner pot (ensure water and oil mix as little
as possible).

5) Supply oil so that oil lowers to the lower water limit line indicated in the status pane.

—

Status pane Status pane
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3.5 Reading the Status Pane

- Itis the level when the oil is the right filled
- When the temperature rises to the frying temperature,

the volume (the amount of oil) increases.

- But the level hasn't changed.

- If you put the fried ingredients in the oil, the volume

increases by the volume of the fried ingredients,
so you can see that the level goes down.

- Water overflows and drains as much as the increased

volume (frying material in oil).

- Take the frying ingredients out of the oil and you can see
that the amount of oil in the inner pot is slightly reduced.

- Oil and water will gradually decrease due to the

above repetition.
- Reduced water is filled by the insufficient amount of water

when the automatic cleaning function that runs every

4 hours is activated.

- At this time, if water is insufficient and close to the heater,

water will boil. (Please be sure to know when to replenish oil)
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3.6 Draining Oil

« Do not drain hot oil (CAUTION: burns)

1) Check the status pane, and open the water drain valve to drain water to where oil can be drai

ned through the oil drain valve.

o)
\

2) Connect the oil drain hose fully to the oil drain valve.

3) After inserting the oil drain hose into a container where oil will be drained,

open the oil drain valve and drain the oil.
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3.7 Cleaning Oil

* Oil can only be cleaned when the cooking oil temperature is 60 °C or less.
* When cleaning, be sure to wear cotton gloves.

« Be careful not to get water on the control panel or on the back of the device.

1) Make sure that the cooking oil temperature is 60 °C or less.

2) Open the cleaning nozzle valve and use the cleaning nozzle to wash the fryer's inner

pot and get rid of any residue.

Cleaning nozzle valve Cleaning nozzle valve Cleaning nozzle

3) Use the cleaning nozzle to rinse the cooking oil.

Cooking oil must be rinsed within 1 minute.

4) After rinsing, close the cleaning nozzle valve.

5%1

Cleaning nozzle valve

5) Close the lid 2/3 of the way and press the ON/OFF button.
(When cleaning oil, water mixed with the oil evaporates, generating a large amount of
water vapor. Close the lid 2/3 of the way to allow water vapor to escape.)
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3.8 Manually Cleaning Residue

» This product is equipped with a feature to automatically run water cycles during operation,
cleaning any fryer residue.

« Manual residue cleaning should be implemented only when there is a lot of fried residue
in the water due to large amount of frying.

« Manual residue cleaning forcibly disposes of large amounts of fried residue during frying.

« Familiarize yourself with the status pane indicators (p.15), and if oil is insufficient, add oil.

1) Press the SUPPLY button to supply the fryer with water.
®
SUPPLY

2) Check the status pane to see water entering and the boundary line fluctuating.
(If the boundary line rises above the upper limit line after pressing SUPPLY button, then oil is

insufficient and more oil must be added.)

Adding oil lowers the water level

Upper water
Tllr’nlt line

Status pane

3) Open the water drain valve while water is entering, then close the water drain valve once the
water/oil boundary line reaches the bottom of the status pane.

Adding oil lowers the water level [

Water drain valve

Upper water
TI'r’nIt line

Water drain valve }gg;&gﬁ,‘;" Lower water limit line

water level

Status pane

4) When the refilled water causes the boundary line to reach its original position,
repeat “Step 3)” 2-3 times.

5) When manual residue cleaning is finished, close the water drain valve and press the SUPPLY button

to stop the manual water supply.

SUPPLY
Water drain valve
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3.9 Notes on Usage

1) Before using:
A. Familiarize yourself fully with the product operation procedures written in the manual.
B. Use the status pane to check that the proper quantity of oil has been added.

2) When not using:

A. When device will not be used for extended period of time, press the STOP button to

prevent oil oxidation.
B. When device will not be used for extended period of time, drain all oil and water, clean

the product, and turn off the electric leakage circuit breaker (ELCB).

* \When leaving the worksite after a normal day of work, press the STOP button before

leaving.

[Optimal Frying Temperatures]

Food name Optimal terr;perature (c Food name Optimal temperature ()
Chicken, duck 160-180 C Pork cutlet 150-170C
Donuts 180T Croguette 180 C
Potato, sweet potato 160-180 C Fish cake, meat 180 C

The above table can be used for reference, but may not be the optimal temperature for your

individual frying. Optimal temperatures should be found through individual use.
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3.10 Details for repairing the automatic drain blockage

1) Automatic drain can get clogged during use.

A. Drain blockages can be accelerated due to the low water pressure of the water supply.

B. Blockages can be prevented by performing maintenance each morning to check the
condition of the overflowing of water while cleaning the manual water supply.

2) Turn off the device and remove the cleaning cover before cleaning.

1) Window for cleaning

the automatic drain

2) Undo the 2 screws to

reveal the water

canister and drain
hole

Check for blockage

and remove any

waste

It is recommended to

check for blockages

at least once per year

Automatic drainage system
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4. Product Specifications

4.1 SY-6000 Series Exterior Diagram

* The device's appearance, specifications, etc., may be changed without notice for quality

improvement purposes.

| 495
" ‘ A
\ /
- - 7; 'III
LA A A
)l | ‘l] fl [ 722
: \
v
) 495 g
) 772 i
%f A A
/
(
A
970 | 1,020
770
v v
50-110 a

adjustable —¢— a4 L v

Unit: mm
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4.2 SY-9000 Series Exterior Diagram

* The device's appearance, specifications, etc., may be changed without notice for quality

improvement purposes.
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4.3 Product Data

The device's appearance, specifications, etc., may be changed without notice for quality

improvement purposes.

Model name

SY-6000/ 6100 / 6200

SY-9000 /9100 / 9200

Size (WxDxH)

495x722%970 (1,020) mm

600%x722x970 (1,020) mm

Oil quantity 302 40 ¢
Number of available fry baskets 2 3
Work capacity (raw chicken) 12 chickens/hr 18 chickens/hr
Power consumption 6 kW 9 kW

Power

Single-phase AC 220 ~ 240V

Temperature control range

20-190C

Material Stainless 304
Manufacturer SAMYANG EMC.
Made in Republic of Korea
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4.4 Electrical Wiring Illustration

SAMYANG EMC Fryer

240V, 50/60Hz , 6~9kW , SINGLE PHASE

L1
L2
PE

—eo @ ?

@ (200720)SAMYAG FRYER V0.02

no fouinea o

10SQ @

[ 4
L

5 AD§Zd

S EORNO)

RTD1 RTD2

1L B

< WARER > < COOKING OIL >

: \ﬁH ©
U@

(1) TBL - POWER TERMINAL BLOCK
(2) M1 - MOTOR, COOLING FAN1
(3) WS1 - WATER SOLENOID VALVE
(4) SSRL - SOLID STATE RELAY

@ H1 - HEATING ELEMENT, 6~9kW

@ TH1 - THERMOSTAT, HI LIMIT ( 200 °C )
@ RTD1 - PT100 Q@ SENSOR< WARER >

(8) RTD2 - PT100 © SENSOR < COOKING OIL >

@ MC - MAGNETIC SWITCH < HEATER >
(1) SW1 - HEATER CHECK SWITCH

46



4.4 47| NS

SAMYANG EMC Fryer

240V, 50/60Hz , 6~9kW , SINGLE PHASE

L1
L2
PE

—eo @ ?

o

MR

10SQ @

©

....... SSR1

[ 4
[ ]

I
|
5 ADGZd

ole =L
oMW

RTD1 RTD2
< WARER > < COOKING OIL >

50
O

(1) TBL - POWER TERMINAL BLOCK
(2) M1 - MOTOR, COOLING FAN1
(3) WS1 - WATER SOLENOID VALVE
(4) SSRL - SOLID STATE RELAY

@ H1 - HEATING ELEMENT, 6~9kW

@ TH1 - THERMOSTAT, HI LIMIT ( 200 °C )
@ RTD1 - PT100 Q SENSOR< WARER >

(8) RTD2 - PT100 © SENSOR < COOKING OIL >

@ MC - MAGNETIC SWITCH < HEATER >
(1) SW1 - HEATER CHECK SWITCH
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4.5 Troubleshooting

1) Default settings

Minimum Maximum Default
Automatic weter 1hr 5 hr > hr Automatic water
supply delay time supply
Automatlc.water 60 sec 300 sec 60 sec Automatic water
supply time supply
Oil temperature setting 80 °C 220 °C 130 °C
Water temperature 30 °C 60 °C 20 °C Automatic water
setting supply
Oil ambient temperature 130 °C (fixed)
Oil temperature 10 °C +10 °C 0°C
correction value

Manual water supply

Press the SUPPLY button to commence manual supply. Press the
button again to stop. Stops after operating for max 5 min.

2) By error code

E-1 Activate the safety switch

E-2 No oil sensor

E-3 10 degrees higher than the set temperature.

E-4 Does not reach the set temperature within 60 minutes.

3) Using special settings

Oil temperature
correction

OIL UP button + OIL DOWN button + TIMER START button

Water temperature
correction

WATER UP button + WATER DOWN button + TIMER START button

WATER UP button + WATER DOWN button + TIMER START button

Set automatic water
supply time

Set automatic water supply delay time in the oil temperature display
window (1-5 hr)

Set automatic water supply time in the water temperature display window

(60-300 sec)
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4.6 Basic rules to understand before using

Problem

Cause

Resolution

Water boils suddenly
during operation

When oil is insufficient:

Cause: When water is
automatically supplied by
the cleaning timer once
every 4 hours,

if not enough oil is present,
water rises to the upper limit
level during operation,
causing water to reach the
heater and boil.

1. Stop the power supply and wait until it is stabilized.

2. Add water manually until water flows out to the
drain way, and check the water level in the status
pane.

Then supplement oil until the lower limit is reached
in the status pane.

3. See how much oil is consumed based on the
amount of frying, determine a standard oil add
quantity and add time, and inform workers.

Water is leaking
inside the
machine.

Sewer pipes clogged:

When automatically or
manually supplying water
while sewer pipes are
clogged, to prevent oil from
overflowing,

water drains through the
safety hole

placed at the oil upper limit
level in the middle

of the pipe.

1. If sewer pipes are clogged, unclog the clogged part
and clean the pipe. (p.20)

Foreign substance
sticks to the heater

1. Imperfections in cooking
oil

2. Excessive food ingredients
used

3. Actual temperature is
higher than the displayed
temperature

1. Possibly due to low quality cooking oil

2. Possible due to excessive powder.

3. Use another thermometer to check the displayed
temperature difference and correct the
temperature (see special settings).

scrubber.

and burns.
4. Automatic cleaning 4. During cleaning, water is supplied for only 5
function unstable minutes of the 4 hour process. Residue remains
piled up for the remaining 3 hours and 55 minutes.
After excessive use, reside must be disposed of
manually (see product operation manual 3-9).
When cleaning:
Do not excessively wipe the 1. Use a soft sponge
Heater . .
heater using a hard 2. Wear cotton gloves before cleaning
management

3. Prevent water from permeating into electrical
devices
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5. Installation

m 100

e ——
N

Y

H oIL
a
WATER
| L
If |

</ / Filiter Box
. J
J—]
—

Wall

Power

Water supply pipe

=

[
(==
=

FILITERBOX M

PR Water drain pipe

Sewer pipe

1) Prepare a wire from the earth leakage circuit breaker to the installation location.
Separately remove the ground wire for each product.
SY-6000: single-phase 220 V 6 kw, 30A ELCB, 65Q x 2p wire, ground wire required
SY-9000: single-phase 220 V 9 kw, 50A ELCB, 10SQ x 2P wire, ground wire required

2) Prepare a water supply pipe with a 15A ball valve within 1 m of the installation location.

3) Prepare a 50A or more sewer pipe within 1 m of the installation location.

Ensure the water drains well into the sewer pipe.
4) Water drain pipe is provided with ¢ 38 x 1 m hose.

5) Ensure that the distance between the rear side of the product and the wall is 100 mm or

more.

6) When installing other heating devices around the product, ensure that they are 100 mm

or more apart.
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6. Service Policy (South Korea seller item)

Within the warranty

After the warranty

period period
Failure during normal use according to the contents of . . .
. Free repair Paid repair
the product operation manual
Failure due to user carelessness or negligence
1) Failure due to not reading the product operation
manual
2) Failure due to external physical impact Paid repair Paid repair
3) Failure due to overcurrent in the building
4) Failure caused by not following the installation

standards when reinstalling in another location.

Not a product failure

Pay for service travel

Pay for service travel

expenses expenses
Other
1) Failure caused by natural disaster (flood,
lightning, fire, earthquake, etc.)
2) Consumable parts have reached the end of their
lifespan.
3) Failure caused by disassembly, modification, or
repair by anyone other than a SAMYANG EMC Paid repair Paid repair
engineer.
4) Failure while using products other than
components and products sold separately by
SAMYANG EMC.
5) Product was bought used
6) Repairs outside of business days or times

Product warranty period lasts for one year from the date of product installation.
Before using the product, please read the product operation manual thoroughly.

Our products are for use in South Korea only, and product quality can be guaranteed only when used in

South Korea.

SAMYANG EMC is not responsible for any accidents or product repairs that may occur when used outside

of South Korea.
For repair services, please call us at:
1577-7862

This product operation manual is available at our website.

www.samyangemc.com

54




2)

st
o

6. A/S of2H(=LH O

i i

o o o 70 o

R~ <F <F - <k

~ <0 <0 m_o <0

Klo OF ok *_me ok

H

o

Z2 | 5 . i -

R~ <F <k - <k

~ <0 <0 m_o <0

Ko ok ok NE ok

H
el 20 - )
Klo all =0 T W
< r o0 MH <+ =
ol w0 B =3 of W o
R ol nl ulo 7l Hig
<0 o KO = ra o g w_m
KO o H o R op B T
o Ie) P - —_ ~
o Eﬁﬁ__m.n_uxl_._ =z o o 2
= @ g o 1R o Y o X0 Tol <
S = 0o H ol ._._.A _~ o = Tt =
oo M = o| ol XN [ 3 _ T or
= W'y < Ok AT + S o o =
o oo Ko nE K RO ® o2 mw® <
< o mﬂw_ﬁ EE £ o X R0 E do o

— - O _-— —t
e 1 DS Sl o B ke X X g
< =0 2 ol © K &) m K K < pl TN o
PH| Lok O =R e - A
K &= & T & B 7l n = =
- e ()
- =k o o K Tl o o & o <4 W M o 8O
10 ]

" X0 4 a8 s< 3 ns & § 606

N2 2H 1H YL,

28AM

M
=
o B RE A

i

A

25 SX|SA| T AL SHA 7| BFRLICE

=
=

o= st UR0)M Af

it
=

it
=

AbH|
S 2| K| S Of| Af At

=
[

= A0 A A QK| K| G5 L Ct

=
[

=

Hio

QAU EH S 2 F5tA| 7| HHEf L T,

A/SE=

1577-7862

L|C}

i o

}

3
2!

| O X[ 0f| A

I

=
[=]

Af

WWWw.samyangemc.com

54



( ) (F)Ar0 (M 7= AIEA| A7(017 R 219 ZIAISST XIAARIMIE] 2095
‘w 1577-7862 | T031-508-6301 F031-508-6302




